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Munchies

Entvies

Rail ngws

Best Dill Pickle Chips - Ever
Marinated in buttermilk, dill flour-dusted & fried, served
with jalapefio ranch 8.5

Housemade Tater Tots
Shredded potatoes & provolone cheese, with creamy
sriracha ketchup 8

Buffalo Chicken Dip
Housemade with local chicken, served with crispy tortilla
chips 10.5

Hand-Cut Pretzel Bites
With smoked cheddar sauce & honey mustard dip 8

White Cheddar Cheese Curds
With marinara for dipping 10

Crispy Brussels Sprouts
With balsamic glaze & herbed parmesan crumb topping 9

Jumbo Chicken Wings
Ten slow baked & fried wings with Buffalo or BBQ sauce 17

Boneless Wings
Ten juicy boneless wings with Buffalo or BBQ sauce 13

Hand-Breaded Fried Shrimp
With crispy hot peppers, sweet chili & bang-bang sauces 14

Flatbreads

Pepperoni Flatbread
Thin, crisp crust with tomato sauce, five-cheese blend &
pepperoni 14

BBQ Chicken Flatbread

Local chicken breast, five-cheese blend, red onion, bourbon
BBQ & ranch 14

Sides

Housemade Tater Tots & sriracha ketchup 8
Onion Rings & creamy red pepper sauce 7
Sweet Potato Fries & chipotle mayo 5

Crispy Brussels Sprouts with balsamic glaze &
crumb topping 9

Parmesan Truffle Fries 10
Fries 5

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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Sweet & Spicy Shrimp Tacos
Four flour tortillas loaded with crispy shrimp, purple cabbage, diced tomatoes,
scallions & cilantro, drizzled with creamy bang-bang sauce 23

Southern Fried Chicken Strips
Hand-breaded fried chicken breast with fries and coleslaw, served with BBQ, ranch &
honey mustard 22

Secret Recipe Smoked Cheddar Mac & Cheese

Creamy house-made sauce & cavatappi pasta topped with breadcrumbs 16

Hot Chicken Mac & Cheese

Spicy hand-breaded fried chicken, marinated hot peppers & pickles over creamy
smoked cheddar mac & cheese, drizzled with hot honey 23

Ultimate Power Bowl
Five-grain blend, crispy Brussels sprouts, avocado, corn & marinated tomatoes & onions,
drizzled with cilantro-lime aioli 17

Bourbon Glazed Salmon

Oven-roasted salmon served over five-grain blend, maple roasted sweet potatoes &
blanched kale 28

fresh Avtisan Salads

Salmon Caesar
Chopped romaine, rich Caesar dressing, shaved parmesan & croutons 22

City Square Steak Salad*

Inspired by our sister restaurant, Wooster’s City Square Steakhouse!

Certified Angus Beef® grilled sirloin, bacon, candied walnuts, crumbled blue cheese,
carrots, tomato & tobacco onions over chopped romaine & purple cabbage with
house-made blue cheese dressing 22

BBQ Chicken Chopped Salad

Chopped romaine, purple cabbage, bacon, avocado, smoked cheddar, tomato, red onion,
grilled corn, cilantro & crispy tortilla strips tossed in ranch with a BBQ drizzle 19

L’il Garden Salad
Chopped romaine, purple cabbage, tomato, cucumber, carrot & choice of dressing 5

L’il Caesar
The classic done right 5

Add protein to any salad

e Premium Burger +6 ¢ Local Chicken +6 ¢ Beyond Burger +6.5 ¢ Oven-Roasted Salmon +13

Salad Dressings: Ranch | Jalapefio Ranch | Blue Cheese | Balsamic Vinaigrette
Italian | Honey Mustard | Thousand Island | Caesar

®

Choose local beef cooked-to-temp or a Beyond Burger
on a brioche bun with fries or a L’il Garden salad.

Sub GF Bun +2
Trade up to Parmesan Truffle Fries +5

Bootlegger*
Cheddar, bourbon BBQ & tobacco onions 16.5

Bonfire*
Pepper jack, sriracha, housemade jalapefio relish,
& side of housemade habanero sauce 16.5

Blue Bessie*
Sautéed mushrooms, fresh spinach, blue cheese,
tobacco onions & horseradish sauce 17.5

Rail-Avore*
Bacon, sautéed mushrooms & onions, provolone,
balsamic glaze & housemade truffle aioli 18

Local Yokel*
Over-easy local egg, bacon & Swiss 17.5

7th Heaven*
Bacon, truffle butter & red onion jam 17

Classic American Cheeseburger*
With lettuce, tomato & red onion 15.5

Load your burger with:

Tobacco Onions +1
Sautéed Onions +1
Sautéed Mushrooms +1

Fried Local Egg* +2
Thick-Cut Bacon +2.5
Local Beef Burger* +6

Chicken Sandwiches

Local chicken breast on a brioche bun with fries or
a L’il Garden salad. Sub GF Bun +2.

Trade up to Parmesan Truffle Fries +5

Crispy Chicken
Fried local chicken breast, lettuce, tomato & Rail mayo 16.5

Spicy Crispy Chicken
Spicy fried local chicken breast, housemade slaw, pickles &
side of hot honey 16.5

Grilled Chicken Club
Grilled local chicken breast, bacon, Swiss, lettuce, tomato &
Rail mayo 16.5

Garlic Hot Chicken
Fried local chicken breast, spinach, pepper jack, bacon, red
onion, garlic buffalo sauce & truffle aioli 17.75
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Chaft Mocktails

CUassic Cocktails

b%sw{-s yeah, they’re scratch-made

Tropical Twist Orange, pineapple, orgeat, ginger ale 6

Raspberry No-jito Raspberry, mint, lime, soda 6

RQIA Ni'\% by the glass or botHe

J Lohr Cabernet Sauvignon 11.75 / 46.75

House Cabernet Sauvignon 7

House Pinot Noir 7

Nki"@ Nif\% by the glass or botHe

William Hill Chardonnay 10/ 40

Charles & Charles Rose 8/ 31

Joel Gott Sauvignon Blanc 10.5/ 415
Grand River Valley Riesling 8/325
House Moscato 7

House Pinot Grigio 7

House Chardonnay 7

House Brut 7

BotHes £ Cans

BrewDog Hazy Alcohol-Free 6
Bud Light 45

Coors 45

Coors Light 45

Corona Extra 5

Great Lakes Dortmunder 6
Guinness 6

High Noon Seasonally Rotating 8
Rotating Cider

White Claw Seasonally Rotating 6
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The Mule Vodka, ginger beer, lime 9

Old Fashioned Bourbon, simple syrup, cherry, aromatic & orange bitters 10
Manhattan Bourbon, sweet vermouth, cherry, aromatic & orange bitters 12
Dirty Martini Vodka, olive brine 9

Espresso Martini Espresso vodka, cold brew, simple syrup 10

Specialiy Drinks

Strawberry Lemon Mule Limoncello, strawberry, lime, ginger beer 11
Raspberry Mint Mule Vodka, raspberry, lime, mint, ginger beer 10
Blueberry-Basil Lemonade Vodka, blueberry, basil, lemonade 10
Sweet Peach Bourbon Tea Bourbon, sweet tea, peach nectar, lime 10
Proper Cosmo Vodka, cranberry, orange, lime 10

Rail-A-Ritas A classic with our twist, made with agave spirit & triple sec. 10
* Blood Orange ¢ Strawberry ¢ Blueberry Pomegranate < Skinny Lime

Drafts

BrewDog Elvis Juice Fruited IPA - 6.5% ABV 6.5
BrewDog Hazy Jane New England/Hazy IPA - 5% ABV 8
Blue Moon Belgian White Wheat Beer - 5.4% ABV 6.5
Duclaw Sweet Baby Jesus Porter - 6.2% ABV 7

Fat Head’s Bumble Berry Honey Blueberry Ale Fruit Beer - 5.3% ABV 7

Fat Head’s Seasonally Rotating

Great Lakes Seasonally Rotating

Jackie O’s Chomolungma Brown Ale - 6.5% ABV 8
Jackie O’s Mystic Mama American IPA - 7% ABV 7.5
Michelob Ultra American Light Lager - 4.2% ABV 5

Millersburg Lot 21 Blonde (aka Meathook) Blonde Ale - 5.5% ABV 7

Miller Lite American Light Lager - 4.2% ABV 5

Modelo Especial Mexican Lager - 4.5% ABV 5

Rhinegeist Seasonally Rotating

Rhinegeist Truth IPA-7.2% ABV 7.5

Sam Adams Seasonally Rotating

Stella Artois Pilsner - 5% ABV 7.5

The Brew Kettle White Rajah American IPA - 6.8% ABV 7.5
Yuengling American Amber/Red Lager - 4.5% ABV 5

Wild Ohio Blueberry Wild Tea Gluten-Free - 6.5% ABV 6

Ask About Qur Roh\-l'ing Selections

®

Bourbon Pecan Pie

With caramel drizzle & whipped cream 7.25

A'la mode 8.25

Buckeye Pie
With chocolate drizzle & whipped cream 7.25
A la mode 8.25

Brownie Sundae

Warm brownie, vanilla ice cream, chocolate,

whipped cream & cherries 7.25

Ice Cream Sundae 55

Milkshakes

Nutella Crunch 7.25
Oh, Oh Oreo 7.25

The Traditional Faves
Choose vanilla, chocolate or strawberry 7

Salted Caramel & Chocolate 75

Spiked Shakes

For adults only. Made with premium spirits & Smith’s
local vanilla ice cream.

White Russian
Espresso vodka & Kahlua 9.5

Maple & Bourbon
Bourbon & maple simple syrup 9.5

Beverages

Coke Products

Fresh Brewed Iced Tea

Fresh Brewed Sweet Tea

Hot Tea

/- Caribou Coffee

Thank you for visiting!
Mike Mariola Restaurants’

goal is to deliver memorable
experiences from start to finish.
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